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Housekeeping as a Profession

DISEASE?

 ARE YOU SURE YOUR PILLOW DOES NOT CARRY

The Housewife Who Would Banish lness from
Her Home W ould Better Be Sure That She Does
Not Buy Second-hand Feathers to Sleep On
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‘ Swat the Winter F[y

By WILLIAM E. SIMMONS
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of which it is made—hair, down or feathers. If
the material has been previously uazed it must
e marked “Second-Hand.”

Like many a law, this one is but indifferently
enforced, and it is difficult for the layman to

tell old feathers from new. The expert, though,

can tell at a glance, chiefly by the fact that
nearly all old feathers are broken up and life-
P88,

What happened in the pood old days when
grandmother grew and picked and made her
own feather bed? She did not remove the
lumen—or animal matter—{rom the quill. She
had no live steam or electricity or chemicals to
kill the bacteria and remove the animal matter
threatening both the sweetness and the health-
fulness of the finished pillow.

HOW GRANDMOTHER MANAGED

But with the good common sense and thor-
oughness that has made the oldtime housewife
the pioneer of many a modern theory, she baked
or sun-dried her feathers and so approximated
the seme end.

Unhappily, to-day 65 per cent of our pillow
feathers are second-hand; feathers none too
clean. Grandmother at least got a good start—
her feathers came from her own ducks and
geese, not from the tenement ashean, and she
kriew who had died on her feather bed, and
why.

When it came to cleaning feather pillows the
practice among our grandmothers varied.
Some only sunned and beat and aired and
emptied the contents into fresh ticks. Others,
who had a sanitary premonition, made a four-
day job of it.

THE THOROUGH WAY OF DOING IT

They sewed a bag of unbleached muslin the
exact size of the pillow tick to the open end of
the old pillow, hung the pillow by the opposite
odge to the line, and allowed the wind and
gravity to empty the feathers into the new
cover. The unbleached pillow was then sewed
up and washed in a soapy solution of lukewarm
water; then rinsed five times in warm water-
until the last
four days for

a little cooler with each rinsing

one was cold, It took three or
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See That the Laws Are Enforced and Take Care That
Only New, Clean Feathers Are Used in Your
Pillows and Cushions— You Can Get Them!

foathers, new or old, should be sterilized and
al matter removed and the
quill destroyed. This is done in specially
equipped factories. In addition, the feathers
are made sterile by using live steam and an
agitating machine. Others use an electro
chemical process.
In one factory the electrical pracess involves
some thirteen different stages, beginning with
ng and wet chur . then drying,
geparating into “down,” “half-down"™ and
“feathers,” followed by the electrical-chemical
treatment which disinfects and reaches the in-
side of the quill.
Most of our feathers come all the way from

lumen or anim

& -5._i Y 5 -
Vil : JTAURITCT il ' . (P
3 i A5 H ' ¢ (s . Y K. panstiial it
it L i R R
i 2 i " . . !
\ iy . !
S . 5% . HitH
Copyright by the Atlas Edy I Projector Co., 1916 * 11 Ll
A Mate Maud Muller in the Sterilizing Plant 1
Tossing the Feathers to Dry | ' 3 {
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the pillow to sun-dry. The feathers were then
returned to the old tick, which in the mean- in ’
time had been thoroughly serubbed, 3y ! : H
The threat of the olden days was the “reno- 3 - i
vater man,” who came around with a large cov-
ered van containing mysterious machinery and
promised to renovate old pillows. woy ) P
He inveigled the trusting housewife into let- SO % AT 4 . —
ting him have her ancestrul pilows, which he ¥ Rm Fie ST s 4ta, * ! K

l-p-‘-""-! up and en ]-'-it'l| of their contents,

He then cleaned the ithers slightly by
blowing out = rdirt, put a portion of
them back in the ticks and returned the pillows
to the owner—substituting air for feathers to
as great an extent as he dared. And more
than often he was very daring.

The stolen feat! were passed on to the
manufacturer, who offered them to the publie

the form of new pillows, The housewifn
and her family =lept on air and a few feathers.

The best of modern pre-tice requires that all
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Feathers from the Wrong Source; First Step: An OId Pillow Finds Rest in the Garba

ings, and it is altogether likely that some of
them remain dormant throughout the winter
months in sheltered but cold situations.”

The best observations on this genc ral sub-
jeet which have been published are those Irm-'.lr
by Mr. F. P. Jepson, research .--'.u-jvn_l in meil-
jeal entomology, Cambridge University, Eng
land. According to Mr. Jepson, when the
frosts come and the cold weather II\Im..S. in
earnest, unprotected flies are probably killed.
Those which have found the shelter of rome
pluce like a kitchen or a restaurant or & hake-
house, where the artificial temperature 1s
sufficient unto their needs, continue to live ac
tively, and will even breed w hen conditions are
favorable. He states that some flies po .~.-.1l'1_'.:
exist in dormant condition in such. protected
localities, as behind pictures and loose wall-
paper. He found sluggish specimens behind
books on a bookshelf in December and Janu-
ary and observed them for some time, finding
them in the same positions and still living a
month later. Cne of his friends found fhies
jssuing in large numbers from the empty
frame of an old window which was moved
during the winter, )

Thus the housekeeper, swatter in hand,
should look into the crevices and out-of-the
way places of the kitchen, dining room, library
and even the cellar contiguous to the furnuce
and swat each lurking fly. If that is done in
overy house in the city and country there will
no doubt be & marked diminution in next sum-
mer's fly crop. ’

Ca., 1818

g;— .l'.';m.' Second Step: Retrieved by the Ragpicker.
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HOW TO GET PURIFIED PILLOWS

ITH feathers an ounce of prevention is worth several pounds of cure.
Read the tags on the pillows you buy to see if the feathers are new.
Dirty feathers, from which the lumen or protein matter in the quill
has not been removed, carrying barnyard filth, mean a “‘smelly” pillow; with
posible danger from disease. It is very difficult to purify them perfectly, even

by factory methods.
Never buy pillows made of second-hand feathers. You can never tell

whence they came or whither they go.

This was where our grandmother got her start. She had feathers of
known origin, from her own barnyard, sun or oven baked, and she changed
the ticks faithfully, often with thorough washing of the feathers themselves.

Modern cleaning establishments, using either live steam or an electro-
chemical process, offer the housekeeper every opportunity for the bacteriological
cleanliness of her feather beds and pillows. If the inside of the cup should be
clean, so also should the inside of the pillow.

Buy only pillows made in factories which have a process for the com-
plete sterilization. One woman, after seeing a film picture of the factory
method of removing dirt from feathers and the mute evidence of how much
it was needed, wrote to the factory for a supply of the sterilized article, say-
ing that she hadn’t had a night's sleep since seeing the pictures.

Uneasy lies the conscious head that rests on unsterilized feathers!
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Feathers from the Right Source—The Well
Regulated Duck Farm.
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China. The Chinese do not use feather pillows,
and as they raise great numbers of fowl they
have become large feather exporters. These
feathers are partly cleaned when they leave
China, and are examined before entering this
country, but they are still very dirty, and in
some cases about 50 per cent of dirt by weight
has been extracted in the cleaning process.

A whited sepulchre is & mild description of &
snowy, linen-covered pillow with 50 per cent of
barnyard dirt from China concealed within its
midst.

THIS 1S WHERE YOU SHOULD ENOW
WHAT YOU ARE BUYING
Watch your tags when buying pillows and
see that sanitation is assured.
Aside from original dirt, we have to consider
the dangers of infection from disease trans-
mitted by pillows and mattresses,

One of the earliest instances, which aroused
alarm on this score, was an epidemic of twenty-
one cases of cholera on shipboard traced to old
feather beds belonging to the emigrants,

(ases of tuberculosis have also heen traced
to bedding ¢n Pullmans, where persons suffer-
ing from this disease have slept.

In the hospitals for contagious
where there is most danger of transmitting
dizeases, the problem of sterilizing pillows
reaches its most acute stage, The jilows and
mattresses area put in a large sterilizer or
autoclave, in which lite steam under a press-
ure of twelve to fifteen pounds replaces a
vacuum, penetrates all kinds of fabrics and in-
sures sterilization. This treatment at a tem-
perature of 250 degrees Fahrenheit is con-
tinued for thirty minutes.

WHAT IS NEEDED TO KEEP PILLOWS
CLEAN

What of the housekeeper—under ordinary
conditions or when there has been infectious ill-
ness in the home?

Under ordinary conditions, if the fenthers
are sanitary and sterilized when bought, the
washing practised by our grandmothers is all-
sufficient. In the case of any form of conta-
gious illness the pillows should be sent to a re-
liahle firm equipped for sterilizing.

The local Board of Health should be con-
sulted as to where to send pillows and mat-
tresses for sterilization,

diseases,

@ When the Chestnut Burrs -._Are- Open j@

By VIRGINIA CARTER LEE

m—— ITH the opening of the chestnut
burrs in many localities where
these delicious little nuts may
be had for the gathering, and
| with the appearance in the
markets of the big French and
] Italisn chestnuts, recipes for
their best preparation should
be collected and tried by the
housewife, who may not realize that they may
Le used in an infinite variety of tempting
Jishes, from a simple chestnut soup to the elab-
orate dainty known as Nesselrode pudding.
[-lllililjijh‘l!])'. for all \"'H‘EIEHL.' purposes, the
Ttalian or French chestnuts are to be preferred
to our smaller American variety, but if the
arcfully prepared they form a very

latter a

«alisfactory substitute.

To shell and blanch chestnuts at the same
time, slit each nut shell across the flat side
with a sharp pointed knife. Cook for a couple
of minutes in boiling water, drain well and let
dry. Add a teaspoonful of butter for each pint
of nats and stir and shake in a hot oven or
over a moderate heat for three or four min-
Then with a sharp knife take off the
shell. As the skins adhere to the shells, shell-
ing and blanching are accomplished at one and
the same time. Keep the nuts covered with a
thick eloth until you are ready for them, as
they shell more easily while hot.

As examples of preparing them to the best
advantage, thé following tested recipes are

utes,

given: SR oA
CHESTNUT PUREE

Cook u pint of blanched chestnuts in suffi-
‘lent water to cover them until the nuts are
. Then press while hot through a
e sies Add one scant quart of well-sea-
soned stock and stir until the boiling point is
reached, Put a tablespoonful of butter into
an agateware saucepan and, when melted, stir
slespoonful of flour; next pour in very
a cupful and a half of milk and stir
in e sauce boils and is very smooth. Add
this to the chestnut stock, season to taste with
salt, white pepper and celery salt, and, just
l]l'rlf‘.'.uu:i to serving, stir in one well beaten egg.
lo not boil the soup after the egg is added,
and serve very hot with erisp croutons or toast
B(JUATESs.
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CHESTNUT STUFFING

This is a favorite dressing for chicken or
turkey. Cook three cupfuls of blanched nuts in
salted water to eover, and when very tender
mash to & paste. Add one scant pint of grated
bread crumbs, three tablespoonfuls of melted
butter, one heaping teaspoonful of salt, half a
teaspoonful of pepper, one tablespoonful of
finely minced celery tops and one teaspoonful
of noultry seasoning. Ehu gives a dry dress-

ing. If a moist one is preferred, mix in one
small cupful of strained stock. The bird to be
roasted should be stuffed with the dressing five
or six hours before cooking as the nuts impart
a delicious, rich flavor to the meat.
CHESTNUT CROQUETTES
Mash blanched nuts that have been boiled
until tender, to a smooth paste, and to each
cupful allow half a cupful of grated bread
crumbs, one teaspoonful of melted butter, salt,
paprika and celery salt to taste, and suflicient
beaten egg to hold the mixture together.
Spread out on a flat dish and, when perfectly
cold, shape into small croquettes, Dip them in
egg, then in hread erumbs, and fry in deep, hot
fat to a dark rich brown. These will be found
a delicious accompaniment to cold poultry,
CHESTNUT CREAM :
Whip a pint of chilled double eream until,
stiff and dry and gently fold in half a cupfull
of sugar, vanilla extract to flavor and a cupful|
of chestnut pulp. This is made of chestnuts
that have been shelled, blanched and boiled!
until tender, then pressed through a pnl-tnf
ricer. A small cupful of chopped, candied
fruits that have been sonked in a lemon syrup
is also a plensing addition, Mix well, turn the
mixture into a mould with a watertight cover
and bury in chopped ice and rock salt for four
or five hours before serving, Serve unmould.
ed, accompanied by an iced custard sauce.

DEVILLED CHESTNUTS

These make a delectable dish to serve with »
salad course or with a preparation of cheese,
like a fondu or souffle. Blanch and shell the
nuts in the manner already described and fry
until well browned in just enough butter to
prevent scorching. Sprinkle while hot with
salt and paprika and serve immediately.

NESSELRODE PUDDING

Shell and blanch thirty large French chest-
nuts, cover them with boiling water and cook!
for half an hour. Drain off the water, pound:
the nuts in a mortar and then rub through a'
purce sieve, Put into a saucepan one small
cupful of water, add a cupful and a half of
sugar and the grated yellow rind of one
orange, and place over a moderate heat. Cook
for twenty minutes; add the chestnut puree, and
cook for five minutes longer. Take from the
fire, and, when cold, add the strained juice of
the orange and two quarts of stiffly whipped
eream. Freeze slowly, as for ordinary ice cream
and repack in a melon mould to ripen for a
couple of hours. If preferred, & quart of rich
boiled custard may be subatituted for half the
quantity of cream, but in that event, if the cus-
tard be sweectened, the amount of sugar should
be reduced.

CHESTNUTS IN SALAD

Chestnuts are also much in faver in the mak
ing of various salads. For this purpose they
st always be shelled, blanched, cooked n
salted wuter until tender and then cooled and
chilled. They combine particularly well with
diced celery, chopped apples and rm{m-‘ in fruit
salads, or they may be piled on erisp lettuce

aves and merely moistened with a good
‘renck dressing.



